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committee of FAO/WHO who examined the subject a number of years
ago (de Becze, 1970).
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U.    BOTTLED WATER, PROCESSING WATER, AND ICE

Sensitivity of Products Relative to Safety and Quality

Drinking water has been and still is an important vehicle for transmitting
disease-causing agents (bacteria, viruses, parasites, chemicals) to man.
From 1977-1981, 189 outbreaks of water-related diseases involving an
estimated 49,453 persons occurred in the United States (CDC, 1979,1980,
1981, 1982 a,b). As for foodborne disease outbreaks, these figures should
not be the basis for firm conclusions about the true incidence of waterborne
disease outbreaks as it is most likely many times greater than that reported.
Of the 189 outbreaks, 100 (53%) were of unknown etiology and were
designated "acute gastrointestinal illness" (AGI). The remaining 89 (47%)
outbreaks were of a confirmed etiology: Giardia (31), chemical (27),
Shigella (9), Norwalk agent (7), Salmonella (5), Campylobacter (3), Parvo-
virus-like agent (3), hepatitis A (2), Vibrio cholerae Ol (1), and Rotavirus
(1). In none of these outbreaks, however, were bottled waters identified
as vehicles.

Public interest in pure, better-tasting water has created a large demand
for bottled drinking water. Bottled water is defined by FDA (1982a) as